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Beef Tongque

KEEP REFRIGERATED OR FROZEN

SAFE HANDLING INSTRUCTIONS

"" D "-r'*_."-L' INSPECTED AND PASSED MEAT AND/OR POULTRY. SOME FOOD PRODLUCTS MAY COMTAMN
ILLINESS [F THE PRODUCT |5 MISHANDLED OR COOKED IMPROPERLY. FOR YOUR PROTECTION. FOLLOW
THESE SAFE HANDLING MWSTRUCTIONS

EEEP REFRIGERATED DR FROZEN e COOK THOROUGHLY
THAW N REFRIGERATOR OR MICROWAVE [ . )

KEEP RAW MEAT AND POULTRY SEPARATE FROM OTHER FOOOS KEEP HOT FOODS HOT
WASH WORKING SURFACES INCLUDING CUTTING BOARDS) &\ REFRIGERATE LEFTOVERS
UTENSILS, AND HANDS AFTER TOUCHING BAW MEAT OR POULTHY MMEDIATELY OR DISCARD
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Larry’s Custom Meats Inc. 3487 State Highway 205 Hartwick, New York 13348 (607) 293-7927






